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. Seafood Sunday Roast at
Classic Sunday Roast at CLASS[C SUNDAY ROAST T—IaK%(; 68u8nP23/PeOrz<S)na

HK$898 Per Person All Appetisers, a Choice of Mains and Desserts

(Minimum for Two)

* SEAFOOD SUNDAY ROAST ‘

Signature Seafood Tower which includes Lobster, Prawns, Oysters, Crab, Clams and Sashimi
with a Choice of Classic Sunday Roast Mains and Desserts

APDPETISERS

Heirlo

Served Family Style
DEMITASSE LOBSTER BISQUE PRAWN COCKTAIL

Creamy Lobster Bisque, Poached Lobster Poached Prawns, Baby Gem, Sauce Marie Rose,
and Tarragon Avocado, Cucumber, Chives, Citrus and Cayenne

TOMATO SALAD SARDINE ON TOAST
om Tomatoes, Burrata, Shallots, Olives, Sweet Garlic, Marinated Sardines on Grilled

Spring Onion, Herbs, Olive Oil and Aged Balsamic House-Made Baguette and Citrus

BEETROOT & KALE COUNTRY TERRINE

Beetroot & Hazelnut Puree, Fried Kale and Aged Parmesan House-Made Pork Paté with Piccalilli

FRESHLY SHUCKED OYSTERS
Served Raw on the Half-Shell with Mignonette Sauce and Fresh Lemon
Additional Oysters for HK$78 Per Piece | Addition Caviar for HK$300 per 10g

MAINS

Roasts are Individually Plated and Served with Family-Style Accompaniments including
Duck Fat Roasted Potatoes, Honey-Glazed Carrots and Cauliflower Cheese

ROAST PORK - R 0 asl C/? L LOBSTER
Roasted Loin of Pork, T I e? ] Grilled or Poached

Black Pudding, Yorkshire Pudding, Choice of Chef Cut or Thin Cut Wholg Boston Lobster,
Apple Sauce and Mustard Jus Roasted Rib of Brandt Beef Garlic Butter, Lemon
or Yorkshire Pudding ' Supplement of HK$180
ROAST LAMB Bread Sauce and Beef Gravy o
Roasted Rump and Rack of Lamb, P — CATCH OF THE DAY
Merguez Sausage, fr Accompaniments and
Minted Mushy Peas, L €| — Sauce
Mint Jelly and Lamb Gravy % f{ﬁ/ ?
DESSERTS
Served Family Style
YUZU MERINGUE PIE TRIPLE CHOCOLATE MUD PIE
Yuzu Curd and Meringue White, Milk and Dark Chocolate
BANOFFEE PIE WHOLE APPLE TART TATIN
Banana, Whipped Cream, Toffee, Caramelized Pink Lady Apples, Homemade Puff Pastry and
Pecans and Walnuts Vanilla Ice-Cream (Supplement of HK$288)

2 HOURS FREE FLOW DRINI PACRAGE UPGRADE

All Champagne Package include House Wines and Selected Cocktails

NON-ALCOHOL BEVERAGE A i VEUVE CLICQUOT BRUT
HK$188 Per Person \} i\ J HK$288 Per Person
Y
RUINART BLANC DE BLANCS | <d KRUG PRESTIGE
N HK$888 Per Person A HK$1,888 Per Person ¥
b\ Subject to 10% Service Charge A
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